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Ingredients Amount 


Rich’s® Whip Topping® non-dairy topping 64 oz. 
Fruit pie filling 1#10 can 
Rich’s® 1/4 yellow sheet cake 6 


1. Whip Rich’s® Whip Topping® at medium speed to full volume. 
2. Fold pie filling into whipped topping. 

3. Alternate layers of cake and whipped topping mixture in pan. 
4. Chill. 


96 2”x2" slices 


Ingredients Amount 


Rich’s® Whip Topping® non-dairy topping 32 Oz. 
Instant coffee 1/4 cup 
Water 2 Tbsp. 
Caramel coloring 1 Tbsp. 
Coffee ice cream 11/2 gallons 
Coffee-flavored syrup S2 OZ 
Nuts, chopped for garnish 


1. Whip Rich’s® Whip Topping® at medium speed to full volume. 

2. Dissolve instant coffee in water and add with caramel coloring to 
whipped topping. 

3. Place 3 oz. coffee ice cream in each sundae dish and cover with 1 oz. 
coffee-flavored syrup. 

4. Pipe whipped topping mixture around edge and garnish with chopped nuts. 


32 servings 


Ingredients Amount 


Rich’s® chocolate pudding 21/2 lbs. 
Rich's? Whip Topping” non-dairy topping 16 oz. 
Chocolate instant pudding mix SiOz, 
Rich’s® 10” pie shells, baked 2 

Rich's” On Top® non-dairy dessert topping for garnish 


1 


. Measure Rich’s® chocolate pudding, Rich's? Whip Topping? and chocolate instant 


pudding mix into a chilled mixing bowl. 


2. Blend on low speed with wire whip 1 minute. Turn to PA speed and whip 
to full volume. Spoon pie filling into cooled Rich’s® pie shells. 

3. Garnish with Rich’s® On Top®. 

4. Chill for 4 hours before cutting. (Note: Pies can be refrigerated for 3 to 4 days 
or frozen for up to 1 month.) 

2 10-inch pies 


Ingredients Amount 


Rich’s® Chocolate Bettercreme® icing and filling A qts. 
Chocolate instant pudding mix 3z. 
Butterscotch instant pudding mix GIB (ore 
Rich’s® chocolate 8” round cake layers 12 

Peanut granules, cake crumbs, peanut butter cups for garnish 


1. Whip Rich’s® Bettercreme® and pudding mixes at medium speed to full volume. 
2. Split Rich’s® cake layers in half crosswise. Use 3 split-layers for each cake. 

3. Fill between layers and base ice entire cake with whipped Bettercreme® mixture. 
4. Decorate with whipped Bettercreme® mixture. 

5. Garnish with peanut granules, cake crumbs and peanut butter cups, if desired. 


8 cakes (8 servings each) 


Ingredients Amount 


Rich’s® Whip Topping® non-dairy topping 80 oz. 
Rich’s® chocolate pudding 5 Ibs. 
Caramel sauce 48 oz. 


1. Combine all ingredients in mixer bowl and whip to full volume. 
2. Chill at least one hour. 
3. Spoon into cups or parfait glasses. 


168 oz. or 28 6-oz. servings 


Ingredients Amount 


Rich’s® Whip Topping® non-dairy topping 2 cups 
Rich’s® vanilla pudding, thawed 2 cups 
Mrs. Rich’s® Macadamia Nut Delight Cookies, 

baked and divided 42 
White chocolate-flavored instant pudding mix 3 oz. 


1. Whip Rich’s® Whip Topping® at medium speed to full volume. 

2. Add Rich’s® vanilla pudding and instant pudding mix; whip until thoroughly combined. 

3. Break 2 cookies into small pieces; fold into Rich's? Whip Topping®. 

4. Center 2 ounces of white chocolate mousse on each of 20 cookies; top with 
remaining cookies. 

5. Wrap each sandwich in plastic and freeze. 


20 cookie sandwiches 


hen you're endless ideas for 


topping the world z applications and uses. 

with Rich’s® Toppings and RICH S| Garnishing desserts can increase the 
Icings, business can only go up! The "value of your dessert menu. Try these 
versatility of our Toppings and Icings provides recipes and watch your dessert sales grow. 
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